The watermelon fruit consists of the exocarp, mesocarp, and endocarp. The endocarp is the seed-containing part that is consumed as food, and the mesocarp and exocarp are usually referred to as the rind. The rind is used for making pickles after removing the thin exocarp, leaving the crisp, white mesocarp.
Some old or obsolete cultivars were discontinued from use in the market because of their thick rind, so they would be obvious candidates for use in making watermelon pickles. Some of those old cultivars are still used by home gardeners and heirloom collectors (1), and seeds are available from seed companies. 'Tom Watson', 'Georgia Rattlesnake', and 'Black Diamond' are three heirloom cultivars with good flavor, attractive rind pattern and color, and thick rind. The objective of this study was to determine the rind thickness of old watermelon cultivars, for use in making pickles.
Methods: Cultivars were chosen with thick rind and then classified by cultivar type (size and shape), and flesh color (red and orange). 
Results:
Cultivars having thick rind included Carolina Cross #183, Cobbs Gem, Florida Favorite, Garrisonian, Malali, Moon & Stars, Navajo Sweet, Smokylee, Stone Mountain, Tendersweet Orange Flesh, Tom Watson, and Weeks NC Giant (Table 1) .
In response to requests for favorite recipes for pickles, we have given one here, courtesy of Mrs. R.B. Edwards (Table 2) . With the increased use of watermelons to produce ready-to-eat chunks in containers, there will be a large supply of rinds in the cutting area. Those industries may be candidates for increased production of rind pickles in the future. 
